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CHRISTMAS FUDGE with flavor that lasts to the last bite! 


Checked by Good Housekeeping Kitchens 
1 tablesp. butter V4 cup fine-cut candied 


3 cups granulated sugar 


V4 teasp. cream of tartar 12 teasp. pure vanilla* ‘herries 
V4 teasp. salt ¥2 cup chopped nuts 8 Falved candied 
1 cup light cream V4 cup fine-cut pitted dates  erries 


Stir first 4 ingredients in large saucepan over 
low heat until sugar is completely dissolved. 
When mixture starts to boil, wipe down 
sides of pan with wet cheésecloth wrapped 
around tines of fork. Boil, without stirring, 
to 238°F. on candy thermometer, or until 
a little mixture forms soft ball in cold water. 
Remove from heat, drop in butter: do not 
stir. Cool, without stirring, to 110°F. or 


until you can rest yhand on bottom of pan. 
Add pure vanilla* heat until mixture loses 
gloss and smal! am, »unt dropped from spoon 
holds its shape. Acd nuts and fruits; pour 
quickly into greased 8” x 8” x 2” pan. 
When partially ‘‘se’’ mark into 16 2-inch 
squares and press a cherry half into center 
of each square. Cool; cut in squares. Makes 


yy 
about 174 Ibs. *McCormick or Schilling 
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